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21 CFR Ch. I (4–1–12 Edition) § 172.806 

§ 172.806 Azodicarbonamide. 

The food additive azodicarbonamide 
may be safely used in food in accord-
ance with the following prescribed con-
ditions: 

(a) It is used or intended for use: 
(1) As an aging and bleaching ingre-

dient in cereal flour in an amount not 
to exceed 2.05 grams per 100 pounds of 
flour (0.0045 percent; 45 parts per mil-
lion). 

(2) As a dough conditioner in bread 
baking in a total amount not to exceed 
0.0045 percent (45 parts per million) by 
weight of the flour used, including any 
quantity of azodicarbonamide added to 
flour in accordance with paragraph 
(a)(1) of this section. 

(b) To assure safe use of the additive: 
(1) The label and labeling of the addi-

tive and any intermediate premix pre-
pared therefrom shall bear, in addition 
to the other information required by 
the Act, the following: 

(i) The name of the additive. 
(ii) A statement of the concentration 

or the strength of the additive in any 
intermediate premixes. 

(2) The label or labeling of the food 
additive shall also bear adequate direc-
tions for use. 

§ 172.808 Copolymer condensates of 
ethylene oxide and propylene oxide. 

Copolymer condensates of ethylene 
oxide and propylene oxide may be safe-
ly used in food under the following pre-
scribed conditions: 

(a) The additive consists of one of the 
following: 

(1) a-Hydro-omega-hydroxy-poly (oxy-
ethylene) poly(oxypropylene)-(55–61 
moles)poly(oxyethylene) block copoly-
mer, having a molecular weight range 
of 9,760–13,200 and a cloud point above 
100 °C in 1 percent aqueous solution. 

(2) a-Hydro-omega-hydroxy-poly (oxy-
ethylene)poly(oxypropylene)-(53–59 
moles)poly(oxyethylene)(14–16 moles) 
block copolymer, having a molecular 
weight range of 3,500–4,125 and a cloud 
point of 9 °C–12 °C in 10 percent aqueous 
solution. 

(3) a-Hydro-omega-hydroxy-poly(ox- 
yethylene)/poly(oxypropylene) (min-
imum 15 moles)/poly(oxyethylene) 
block copolymer, having a minimum 
average molecular weight of 1900 and a 

minimum cloud point of 9 °C–12 °C in 10 
percent aqueous solution. 

(4) a-Hydro-omega-hydroxy-poly(ox- 
yethylene) poly (oxypropylene)-(51–57 
moles) poly(oxyethylene) block copoly-
mer, having an average molecular 
weight of 14,000 and a cloud point above 
100 °C in 1 percent aqueous solution. 

(b) The additive is used or intended 
for use as follows: 

(1) The additive identified in para-
graph (a)(1) of this section is used in 
practice as a solubilizing and stabi-
lizing agent in flavor concentrates 
(containing authorized flavoring oils) 
for use in foods for which standards of 
identity established under section 401 
of the Act do not preclude such use, 
provided that the weight of the addi-
tive does not exceed the weight of the 
flavoring oils in the flavor concentrate. 

(2) The additive identified in para-
graph (a)(2) of this section is used as a 
processing aid and wetting agent in 
combination with dioctyl sodium sulfo-
succinate for fumaric acid as pre-
scribed in § 172.810. 

(3) The additive identified in para-
graph (a)(3) of this section is used: 

(i) As a surfactant and defoaming 
agent, at levels not to exceed 0.05 per-
cent by weight, in scald baths for poul-
try defeathering, followed by potable 
water rinse. The temperatures of the 
scald baths shall be not less than 125 
°F. 

(ii) As a foam control and rinse adju-
vant in hog dehairing machines at a 
use level of not more than 5 grams per 
hog. 

(4) The additive identified in para-
graph (a)(4) of this section is used as a 
dough conditioner in yeast-leavened 
bakery products for which standards of 
identity established under section 401 
of the Act do not preclude such use, 
provided that the amount of the addi-
tive dose not exceed 0.5 percent by 
weight of the flour used. 

[42 FR 14491, Mar. 15, 1977, as amended at 46 
FR 57476, Nov. 24, 1981] 

§ 172.809 Curdlan. 
Curdlan may be safely used in ac-

cordance with the following conditions: 
(a) Curdlan is a high molecular 

weight polymer of glucose (b-1,3- 
glucan; CAS Reg. No. 54724–00–4) pro-
duced by pure culture fermentation 
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